
NeeNee’s Red Cabbage by Jeannine Calderon

One Head of Red Cabbage, 3-4 slices of bacon, 1 shallot (or sweet onion), 1 8 oz Jar of Old Dutch 
Sweet and sour dressing.  First brown bacon, slice red cabbage and dice shallots.  Brown shallot and 
cabbage in bacon then add whole bottle of dressing.  Stir. Simmer on stove for 30 minutes.  Serve hot 
or cold.

Pot Golumbki by Nancy Do�n
Cook 1/2 head of cabbage, diced; drain (takes about 30 minutes) 
Cook 1/2 c. rice; drain 
  
Fry 1 1/2 lbs. hamburger, add 1 small onion, a few stalks of celery & green or red pepper, all chopped.  
Add these to the hamburger; drain if it looks greasy. 
  
When above is done, add cooked cabbage & rice to meat mixture along with salt & pepper to taste.  
Put into a 9x10 pyrex dish, pour 1 can of tomato soup, slightly mixed with a little water on top. 
  
Bake @ 350 for 40 minutes. 
  
Enjoy!!  That's it, very simple 








